
- 
TEXAS n c x v r  v l w l v r n a l l  Y . : 



Contents 
3 Quick -Bread Reciw 

9 Standard 3&ng ~ o w d e r ~ i w u &  
3 Bisnrits S u p m e  , 

3 Sour Milk Biscuit*, 
5 Drap Biscuits 
5 Cheese Bis6uits 
5 Nut Biscuits 
5 Orange Bjlkuits - 
5 Bread  muffins 
5 Fruit Muffins 
5 Whale Wheat Muffins 
5 Nut Muffins 
5 Breakfast Muffins 
5 Oatmeal Muffins 
5 Bran Muffins 
5 Sweet Milk Hot Cakes 
5 Favorite Waffks 
5 Popovers 
5 Quick Caffee Cake with Topping 
5 ~ p p l e  Coffee Cake 

6 Other Quick fjtreads 
6 Shortcake Biscuits 
6 Yorkshire Puclding 
6 Sally Lunn 
6 Scotch Scones 

6 Quick Breads Made &ith Corn Meal 
6 Mexican Corn Bread 
6 Fried Corn Sticks 
6 Corn Pone 
6 Sour Milk corn Bread (with Flour) 
6 Sour Milk Corn Bread (without Flour) 
7 Sweet Milk Corn Bread 
7 SpoonCom Bread 
7 Hush Puppies 
7 Corn Bread Ring 

7 Homemade Mixes 
8 Master Mix Recipes 
8 Biscuits 
8 Muffins 
8 Corn Bread 
8 Hot Cakes ar Waffles 
8 Nut B d  
8 Corn Meal Mix 
8 Corn Meal Muffi~s 
9 Chi?- G Q ~  Meal Muffins 

4 
9 Orange Carn Meal Muffifilis 3 
9 Caraway Muffins. . 
9 jalapem Gorn Bread 

9 pviek Loaf Breads 
9 m i t e  Nut Loaf 
9 ~r i sh  ~ o d a  ~ r c m h ~ t  .a +: 

--. 9 Caraway Cheese Bead . ? 
. r+< 

9 Banana Nut Bread 
10 Prme Bread . ss 

10 Banana Corn Med Loaf , +! 
10 Raisin Oatmeal Bread ' 

20 Apricot Sfead + 

,$ 
,+$ 

1 1 Orange Nut Bread 4 
1 1 ' Peanut Butter Bread $ 
I I Lemon Poppy Seed Brad  - -2 

Beamed Quick Breads 3 

I 1  Steamed bs tan  Brown 
. I I Steamed Peanut Butter Da ; 

I 

Canned Quick Breads - .  

Using Prepared Breads 
1'1 C h q  Kolaches 
t 2 Fruit Whirls 
12 Puff Ball Coffee _Cake 
12 Crusty Bread Sticks 
14 ~ e l u x e  French Toast 

Recipes U s k g  Grits 
12 %iled Grits 
IS Quick Grits 
13 Fried Grits 
13 Grits Muffins 
I3 Cheese-Grits Cassede - 

Recipes Using Rolled Oats Mi% .. 
I $  Rolled Oats Mix 
13 Qatmal Biwuits 
I3 Oatmeal Muffins 
13 Oatmeal Cookies 

Other ~ a i n c a l  Recipes 
i S  Qatmeal Hurryups 
13 Scotch Oatcakes 
13 Oaten Bread .? - 
Id Butterscotch Oat Crisp . -;: 

Rice 
15 Cooked Rice ~1 

x 

15 Rice Pan Cakes 
15 Rice Muffins IG 

. d 

15 Southern Rice Spoon 



'YICK BREADS AND CEREALS 
Extension Foods and 

Texirs A&M 
F 

k AND CEREALS are an important part of a 
lanced American diet. Prominent 

h foods are the flours, meals and other 
process& from the basic grains-eorn, 

@eat, A rice and barley. 

f$se foods include breads, cooked cereals, 
m a t  cereals, cornmeal, crackers, flour, =its, 

i and spaghetti, noodles, rice, rolled oats 
r baked goods made with whole grain or 

and Cereal Enrichment 
ve value of whole grain is retained 

urs and meal and replaced in others 
nt of essential nutrients. Grain enrich- 

bores  the important B vitamins-thiamine, 
b, niacin and iron that are lost when the 

germ are removed from the kernel during 

law requires that wheat flour and corn- 
enriched.- Whole grain enrichment is not 
. Read the labels on cereal products for 
fs about enrichment. 

riched bread or cereal product is a better 
ritionally and economically. Read 
on the package label for cooking 

enriched cereals, such as rice and grits, 
before cooking, valuable nutrients are 

Nutritive ValuG in the Diet 
servings of bread and cereal provide at 
ird of the daily caloric intake and one- 
ly protein requirements. Breads and 
contain the important B vitamins. 

Ips promote normal appetite and good 
eeps a healthy nervous system and re- 

'from f*. Riboflavin helps cells 
keeps skin, tongue and lips normal. 
ep the nervous system, skin, mouth, 

lgestive tract healthy and helps cells 

and cereals also contain iron which 
make hemoglobin, the 
that carries oxygen to 

R e c o d d  
tness, A Daily Food Guide" 
oice of four or more servings 

One serving is counted 

Nutrition Specialists 
University 

as one slice of bread, 1 ounce ready-to-eat cereal, 
one-half to three-fourths cup of a cooked cereal, 
one slice cake, one or two cookies, one cornbread 
muffin and one biscuit. 

Which to Buy 
The homemaker has many decisions to make 

in planning, buying and preparing food for her 
family. Many convenience foods are available to 
the food shopper. Convtnience foods undergo 
some preparation ordinarily done in the home 
before they are retailed. 

The numerous commercial mixes of breads, 
cakes, cookies, pastry, muffins and coffee cakes are 
examples of convenience fmls  in the bread and 
cereal group. 

The homemaker decides whether to buy a mix 
or make the bread or cereal from a recipe. Her 
decision is based on the amount of time, energy 
and money available. 

Quick Bread Recipes 
STANDARD BAKING POWDER BISCUITS 

2 cups flour 4 tablespoons shortening 
1 teaspoon salt cup milk 
3 teaspoons baking powder 

Sift flour once, measure, add baking powder 
and salt, sift into mixing bowl. Cut in shortening 
until mixture looks like coarse meal, using a pastry 
blender or two knives. Add milk and stir with fork 
until soft dough is formed. Turn out on lightly 
floured canvas or bread board and knead lightly. 
Roll dough 1/2 inch thick. Cut and place on un- 
greased baking sheet. Bake at 475" F. 10 to 12 
minutes. Makes 18 to 20 biscuits cut with I %-inch 
biscuit cutter. 

BISCUITS SUPREME 
2 cup flour 2 teaporn sugar 
44 t e m p n  salt 44 cup shortening 
4 teaspwns baking powder 9g cup milk 
45: teaspoon avam of tartar 

Follow the same method as for standard baking 
powder biscuits. Makes 18 biscuits. 

SOUR MILK BISCUITS 
2 cup flow: 4 tab- she- 
2 teasporn baking powder 34 cup sour d& or 
M teaspoon d o  buttermilk 
1 teaspoon salt 

Follow the same method as far standard baking 
powder biscuits. Makes 18 biscuits. 





d stir about 18 light strokes. Do not 
rop by spoonfuls on greased baking sheet. 
BISCUITS-Add 1 cup grated cheese to 
ingredients. 
WITS-Add 1/2 cup chopped nuts to 
ingredients. 
BISCUITS-Add 2 tablespoons grated 

d to dry ingredients. Mix 1/3 cup orange 
95 CUP milk. Then add 2 teaspoons 

wder, I /g teaspoon soda and 1 tablespoon 

BREAD MUFFINS 

powder 1 cup milk 
4/4 cup melted shortening 

r, measure into sifter. Add dry in- 
into mixing bowl. Beat egg and add 

ortening. Add to flour mixture, 
enough to moisten flour. Fill greased 
ns two-thirds full. Bake at 425O F. 20 
h v e  from pans immediately and 

. Makes I 2  medium sized muffins. 

+- Vtzricrtions of Bread Muffins 

, 4MUFF3ENS-Add 1 cup chopped, dried E apricots or raisins. 
E W E A T  MUFFINS-Use 2 cups whole 

instead of white flour. 
FINS-Add s/, cup coarsely chopped 

mixture. 
T MUFFINS-Add s/, cup diced 
or bacon. 
MUFFINS-Use 1 cup uncooked oats - 

p flour in place of 2 cups flour. 
* 

BRAN MUFFINS 
M cup molames 
2 eggs, beaten 

qm 1 cup milk 
ibJne baking powder 4/4 cup melted shortening 

ingredients together. Add bran anu 
weil. Cofnbine beaten eggs, milk, 
shortening. Add liquid to dry in- 
just enough to moisten flour and 

Eilf greased muffin tins two-thirds full. 
"ao F. for 20 minutes. Makes 18 muffins. 

t SWEET MILK HOT CAKES 
.t'" 2" mp"" 

3 te- b* R D ~ ?  
'pmJ h@-ml, -1 
4 2 *Prpoartbl ang= 

r eggs in mixing bowl, add milk and short- 
p,mi&, Measure and mmbine dry ingredients; 
g-,. 
c - .  

stir into egg mixture. Drop batter by spoonfuls 
onto a dry* griddle or heavy skillet. As soon as hot 
cakes are brown on underside, puffed and full of 
bubbles, turn cake and cook on other side. Serve 
piping hot with butter or margarine and syrup. 
Alakes about 20 hot cakes, depencling on size. 

FAVORITE IVAFFLES 
3 eggs, separated 1/2 teaspoon salt 
1 1/2 cups buttermilk % cup shortening (part 
1 teaspoon soda butter or margarine for 
1% cups flour flavor) 
2 teaspoons baking powder 

Beat egg yolks well. . Add buttermilk and soda, 
sifted dry ingredients and me1 ted shortening. Fold 
in stiffly beaten egg whites last. Makes 8 to 10 
waffles. 

NOTE: 2 cups sour cream may be used instead 
of milk and shortening. 

POPOVERS 
2 e g g ~  teaspoon salt 
1 cup milk 1 tablespoon melted fat 
1 cup flour 

Beat eggs, add milk and continue beating until 
light and fluffy. Beat in the flour and salt. Pour 
into hot, greased baking cups (preferably glass, 
earthenware or iron because they hold the heat), - 
until the cups are half full. Bake at 450" F. SO 
minutes; reduce to 350" F. and bake 15 minutes 
longer. Makes 8 large or 12 small popovers. 

QUICK COFFEE CAKE WITH TOPPING 
1% cups flour 1 egg 
1/2 cup sugar % cup milk 
2 teaspoons baking powder 3 tablespoons melted 
M teaspoen salt shortening 

Sift flour, sugar, baking powder and salt to- 
gether. Beat egg, milk and melted shortening 
together. Stir liquid in to dry ingredients, mixing 
only enough to moisten them. Pour into greased 
pan and add topping. Bake at 425O F. 25 minutes. 
Makes one 9" x 9 coffee cake. 

Topping 
2 tablespoons butter or Y4 cup flour 

margarine ?4 cup dry bread crumbs 
2 tablespoons sugar ti teaspoon cinnamon 

Cream butter or margarine and sugar together. 
Add flour, crumbs and cinnamon. Mix to con- 
sistency of coarse crumbs and sprinkle over coffee 
cake batter before baking. 

Vmiatbn 
APPLE COFFEE CA-KE-Slice 2 to 3 medium 
apples. Cover coffee cake batter in 9-inch pan 
with apple slices, b e g i ~ i n g  by laying slices length- 
wise around edge of pan. Continue arranging 
apple slices in circles until entire top of batter is 
covered. Brush yith 2 tablespoons melted butter 



or margarine and sprinkle with mixture of 1/4 cup 
sugar and y2 teaspoon cinnamon. .Bake as directed. 

SHORTCAKE BISCUITS 
2 cups flour 34 cup shortening 
1 teaspoon salt 3/4 cup milk 
B teaspoons baking powder 1 egg 
34 cup sugar 

Sift dry ingredients together. Cut in shorten- 
ing until mixture looks Iike coarse corn meal. 
Break an egg into a measuring cup; beat lightly 
with a fork and finish filling the cup with milk 
to the s/, mark. Add milk and stir with fork until 
a soft dough is formed. Knead lightly. 

Roll dough y2 inch thick; cut with a large 
biscuit cutter. Place on lightly greased baking 
sheet. Bake at 475' F. 10 to 12 minutes. While 
hot, split, butter and put together again until 
serving time. To  serve, open, fill and top with 
sweetened fruit; then top with sweetened whipped 
cream. Garnish top with more fruit if desired. 

YORKSHIRE PUDDING 
1 cup flour 2- 
W teaspoon salt 1 cupmillr 

Sift flour and salt together. Add the eggs and 
milk and beat with rotary beater until smooth. 
Pour into hot shallow baking pan containing 1/4 
cup hot beef drippings. Bake at 400° F. 25 to SO 
minutes. Cut in squares and serve at once with 
hot roast beef. Makes 6 servings. 

SALLY LUNN 
2 cup flour 2 egg yolks, well beaten 
3 tablapons sugar 2 egg whites, well beaten 
3 teaspoons bating. powder W cup milk 
1 teaspoon salt M cup melted shortening 

Sift dry ingredients. Combine beaten egg 
yolks and milk and add to flour mixture, stirring 
only until mixed. Add shortening; fold in stiffly 
beaten egg whites. Turn into greased 9-inch square 
pan. Bake at 350' F. 30 minutes. Bakes nine 
3-inch squares. 

' SCOTCH SCONES 
2cupsttour M cup -g 
3 teaspoons baking powder 2 eggs, beaten 
M teaspoon salt $5 cup light cream 
1 tablespoon sugar 

Sift dry ingredients together. Cut in 5 table- 
spoons shortening; beat eggs and cream together; 
stir into dry ingredients. Turn out on lightly 
floured pastry cloth or board. Roll into sheet 
1/2 inch thick; cut in diamond-shaped pieces. Brush 
with remaining me1 ted shortening and sprinkle 
with additional sugar. Makes 16 scones. 

wick Bred  M d  mlb Cmrz 
MEXICAN CORN BREAD 

1 cup flour 
1 cup corn meal 
% cup sugar, optional 
4 teaspoons baking powder 
W teaqxmn salt 
34 teaspoon chili powder 
2- 
M cup milk 

Sift together dry ingredients in to 1ar~ ;ml  
bowl; stir in corn meal. Add eggs, milk, fat, 
pepper, onion and pimiento; beat vigoro@y I 

electric or hand rotary beater, until ingredgni 
well mixed, about 1 minute. Turn i n t a r  
8" x 8" x 2" pan and bake at 425' F, o~ 
minutes. Delicious served with creamed,'$jh$ 
Makes 6 servings. 

1 cup milk 
1 cup water 
2 tablespoons sugar 
1 tablespoon butter or 

margarine 

Add corn meal, sugar, fat and sal 
milk and water; stir until mixture lea, 
pan. Mixture will be very stiff; cool. 
and flour sifted with baking powder. K 
smqoth. Roll into sticks. -Fry in deep 
golden brown. Makes 24 8-inch sticks. 

CORN PONE 
1 tablespoon shortening 1 cup corn meal : 
34 cup boiling water 

Melt shortening in pan or heavy 
which pone is to be baked. Pour h i  
over corn meal and salt; add melted 
Stir to mix well. As soon as mixtu 
to handle, divide into four equal 
each into a pone about %-inch 
between hands. Bake at 450' F. 
until a golden brown crust forms. 

SOUR MILK CORN BREAD: 

!4 cup flour 
2 cup corn meal 
1 teaspoon baking 
M teaspeon soda 

SOUR MILK CORN BREAD 
(Without Flour) 

2 cups corn meal 
1x2 t e q n s  baking 

powder 
1 teaspoon salt 
$4 teaspoon soda 

Sift together the corn meal, 
soda, salt and sugar. Beat egg, a 
combine with dry ingredients. Pour' 

der, 
and 
hot 



~;g-:;. -: 
- 3.; - - 
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CORN BREAD RING 
I cup corn meal 4 teaspoons baking powder a- . 

$4 cup sugar 1 cup milk 
?h teaspoon sal t  $4 cup shortening 
1 teaspoon poultry 
seasoning, optimal 

Sift all dry ingredients together. BCat egg, add 
milk and melted shortening. Pour over dry in- 
gredients. Mix well. Bake in a greased 8-inch 

The hmgma& master- mix is cheaper than 
mwt of the commeciaF a s *  no~tieter mix 
recipeswill savq time awl es&gy: 



MASTER MIX RECIPES1 
9EUpsittcd&purpare tc-artao,aftartu 

nom 
%-~-=riag 
Wng popoder cbw*atmq81b 

1 t a w  ralt ELfri@&Tizh 

Stir W i n g  powder, sa@, cream of tartar and 
sugar into flour. Sift rqe&et Simes fnra a: large 
mixing bowl. Gut h &&ning with a pastry 
blender until the mix. is the consistency d a m  
meal. Store in c ~ i r d  contairrers at r a m  tem- 
perature. T o  masure ttre master mix, pile it 
lightly into cup and level off with a spatula. 

BISCUITS 
ScupmPPtcrmir %roImpltlUtr 

Add milk to the miu all at w e S  stirring 25 
strokes. Knead 15 to 18 tima on lighdy floured ' 

board. Roll inch thick* Cut. ,Bake 031- baking 
sheet at 450" F. 10 to 12 minutes. Makm 18 2-inch 
biscuits. 

Add sugar to the mix, Combine milk and 
beaten egg. Add to the mix. Stir until flour is 

1 just moistened (about 15 strokes). Bake in greased 
muffin pans at 425O F. about 20 minutes. Makes 
12 medium sized muffins. 

CORN BREAD 
1% eapr mvtcr mix % --TO- ~ l s w  

% ~ p a n n m c O t  % cup sweet milk 
M te-n salt &egg 

Stir corn meal, salt and sugar into the mix. 
Combine milk and beaten egg. Add to the mix, 
stirring until blended. Bake in greased pan at 
425" F. a b u t  30 minutes. Makes 10" x 10" pan 
of corn bread. 

HOT CAKES OR WAFFLES 
S cupsmfx 1 egg, bm- 
IWcupa* 

Stir the combined milk and beaten egg into 
the mix until weH blended. Bake on hot griddle 
or in waffle iron. Makes 18 griddle cakes or 6 
waffles. 

NUT BREAD 
3 cupmix 1 cup m w  
% cup sugar 1 %  
% cup chopped nuts 

Stir sugar and chopped nuts into the mix. 
combine milk and beaten egg. Add to the mix, 
stirring until well blended. Pour into 5" x 8" loaf 
pan. Bake at 350° F. 1 hour. 

'Reference - Agricultural Extension Service, Purdue Uni- 
versity, Lafayette, Indiana. 



crisp chopped bacon, peanuts or 
mix before adding liquid. 
MEAL MUFFINS: Add % cup 

cheew to batter. Pour into greased 
sprinkle with % cup more of c b .  
ORN MEAL MUFFINS Add grated 
orange to batter. Pour into greased 

Spread immediately with frost- 
bin* % cup powdered sugar, 
and 1 tablespoon orange juice. 

NS: Add 1 teaspoon caraway 
minced onion to batter. 

A CORN BREAD 
1 ~ s I l ~ ~ l l ~ S t J k ~  
Heup,6-=hw 

acad=gu,-* 
JolrrpePPPw-% 
eaoppea* - 

lHclrpr(54fi)Anratun 
and!= - , I F -  

Mix ingredients in order as given in recipe. 
Bake in three well greased 8" x 8" pans at 400° F. 
25 to 30 minutes or until golden brown. Serves 12. 

@uk Loaf Beeah 
WHITE NUT LOAF 

3 ~ u p r -  1 egg 
4 teaspoons baking powder 1% cups milk 
1 te~lpoon salt 2 tablespoons melted 
% cup sugar shortening 
3/4 CUP chopped nuts 

Sift dry ingredients. Add nuts. Stir in well- 
beaten egg mixed with milk. Stir in shortening. 
Pour into greased loaf pan 8" x 4". ' Let stand 
20 minutes before baking. Bake at 350° F. 60 
minutes_ *- ** .;- w* *:-,:3: 

:&&&$j <gg&&$2$ -. IRISH SODA BREAD 
icaplflaur W cup butter or margarhe 
W cup sugar 4 cups rainins 
1 tea8pfmult 1% cup but- 
1 tuspabn baking powder .1 egg 
2 tablerpoonr caraway raed 1 teaspoon roda 

Sift dry ingredients together. Stir in caraway 
seeds. Cut in fat until mixture resembles coarse 
corn meal. Stir in raisins, Combine buttermilk, 
soda and egg. Add buttermilk mixture to flour 
and stir until just moistened. Knead dough lightly 
until smooth. Shape into a ball. Place in a greased 
2quart caserole. Make a 4inch cros 1/1-inch deep 
in top d loaf. Brush with beaten egg yolk or 
cream. Bake at 375' F. 1 hour. Cool k f m e  
slicing. Makes 1 loaf. 

CARAWAY CHEESE BREAD 
2 c u p  fkw 1 a lp  "aperated milk sr 
Mseupaonradr tPgtrr uwim 
#4 te~sllpeaa d t  
2 te~rpeoas b&hg pow& 1 dightly beam 
!4poan8.EBQd8or-, l t a ~ l e e l t s d b u t t a  

Qfaaptdnrine 
1 tablapam caraway seed 

Sift dry iflgredients toge&er. Add caraway 
wed and eucslese; mix well. Combine milk and 
v i n w r  with beaten egg, then add to flour mixture, 
add m e l d  fat. Stir only until dry ingredients 
are moistened. Batter will be stiff and hirly 
lumpy. Pcwr into greased 9" x 5" x 3" loaf pan. 
Bake at 350° F. about 50 minutes. Makes E small 
laaf. 

BANANA NUT BREAD 
%"pf.t 1-P--go*, 
Yieupwqgu %-*v - 
1 a Wg.rpooO* 
%capmPiiaedbul.lur 34cua-rrdl5 
fmP* - I/flarp- 

Cream shortening and sugar. Gd$ heam 

ingredients 'and nuti9 alter~ately. BsSi ,'in 
loaf pan 8"a4"at SW? P. I bur-. + ,  

. . 

9 



PRUNE BREAD RAISIN OATMEAL BREAD, . 

Cream shortening and sugar together. Blend 
in beaten eggs and £r&. Stir in d q  ingredients Sift dry ingredients togerher. Sr i r  
alternately with Bquid. Add nuts. Pour batter OBUi and shorcenbtT. Add' 
into greased 8" x 4" loaf pan - Bake at 850° F. =isin8 and Stir onty 
55 to 60 minutes. dry ingredients, Pour into a greased 4 

pan. B a h  at $90" F. 1 hwr. 
BANANA CORN MEAL LOAF 

1 cup corn meal 36 cup sugm 
1 eap aour 95 cup mated shurtening 
3 tePspaans baking powde~ 1 cup mashed ripe banmas 
1 teaspoon salt 1 cup chopped nuts 
e%!F 

ping for storage. minutes. Bake at 350° F. 60 minutes, 



t t 
*g 
fat 

NGE N1 

powder 

J1' BREAD 
1 cup milk 
4/4 CUP Orange JUICe 

2 tablespoons grated 
orange rind 

9-5 cup chopped nuts 

ingredients together in a mix.ing bowl. 
fat. Add the nuts and orange rind. 

add the milk and orange juice and 
the dry ingredients, stirring until 

, but leaving the mixture rather lumpy, 

IFF' 

1 cup 1 

1 tahln 
2 c1 

?'3 ( 

1 t a  
1 te 

greased loaf pan and bake at 3500-F. 

ANUT BUTTER BREAD 
3/4 CUP peanut butter 
1 egg, well beaten 

g pswaer 1 cup milk 

in@edienu together. Cut in the pea- STEAMED PEANUT B U m E R  DATE BREAD . Add eggs and milk and stir just enough 
cap pmug 3 teaqoum baking powder 

all the dry ingredients. Bake in a ?4 cap sugar 1 teqmon salt 
pan at 350° F. 1 hour or in seven 1 egg 13.4 cup milk 
n fruit juice cans 375O F. 80 minutes. 2 cupsffour M cup chopped dam 

Cream together peanut butter and sugar and 
EMON POPPY SEED BREAD add egg. Mix well. Sift dry ingredients together 

4 taMespm grated lemon and add to the creamed mixture alternately with 
rind the milk. Fold in the dates. Fill greased cans 

1 egg, waten 
$4 cup melted shertening % full, cover tightly and steam for 2% hours. 

a k i i  powder or oil Serve hot or cold. 

e milk and poppy seeds. Sift together 
, baking powder and salt. Stir in lemon -% + ,,- 

C a n 4  Qukk B r d  
g:zNypL~z- 
- ~ - ~ ; 7 ~ * * % 4  

nd melted shortening into milk - Any of the quick loaf breads may be canned 
.%- SZ , .Z'X flour mixture, only by the following directions: Grease number two 

ingredients are moistened. ~ ~ r n  into plain tin cans. Fill with batter to inch from 
" x 8%" loaf pan. Bake at $500 F, the top. Seal the first roll On the can. Place the 
10 minutes, or until bread shrinks away cans a rack in pressure cooker and add water 
of pan. cool for 5 rninuteJ before to ,about halfway UP sides of cans. Steam 1 hour 
m pan. Makes 1 loaf. and 15 minutes in pressure cooker. Tighten two 

lugs 6n the pressure cooker and leave the petcock 
spen during the entire steaming process. It may 

Sk~med &kk BP& be necessary to check amount of water in cooker 
when a b u t  half through steaming period. XE 

MED BOSTON BROWN BREAD neaswy, add more boiling water to c m k .  Can- 
at flnom 1 cupraidus plete seal on the cans and process at 10 porn&. 

4 cups buumnilk pressure 30 minutes. 
%eupdarkz&admea 

k together the meal, soda, and d t ;  acid to UF- Uiag Prepred Bred  
ins and mix well. Mix CHERRY KOLACHES 
es. Add .to dry ingredi- 1 package 12 brown-and- 1 cup powdered sugar 

PO wet the dry ingredients. serve rolls 2 tablespoons milk 
cans to 1 i d ,  of top. Cover the cans 1 cup cherry jam or 
paper or ahniaum foil. Steam 2 P-a 
water in the container should be at Scoop out hole in top of each roll. Fill hole 

ay up the sides of the cans. with jam or preserves. Place rolls on ungreased 



baking sheet. Bake at 350' F. 15 minutes. Blend Separate biscuits and cut each b i m  
powdered sugar and milk. Spread over hot rolls. Roll each half between hands until 5 i e  
Makes 12 kolaches. Brush with milk and roll in cheese 

caraway seed. Place on greased cookie @ 
FRUIT WHIRLS at 450" F. 8 to 10 minutes or until gold 

1 package 12 brown-and- I tablespoons butter or 
serve rolls margarine Makes 20 

1 cup jam or preserves 44 cup chopped nuts 
. Juice of 1 Iemon 

DELUXE FRENCH TO- 
4/4 cup butter or margarine 1 cup milk -, 

Place 1 tablespoon jam or preserves in greased 1 cup brown sugar, - 2 tablapoem 
firmly padred short- muffin tins. Place 2 teaspoons nuts on top of jam l2 slices day-old bread $4 teaspoon v d  

or preserves. Add a few drops of lemon juice. 2 eggs, beaten 
Place a roll in each muffin tin. Bake at 375" F. 
15 to 20 minutes. Makes 12 whirls. Combine butter and brown sugat. 

slices of bread with this mixture. d 
PUFF BALL COFFEE CAKE remaining slices sandwich fashion. €$I 

2 packages i%nk~ed biscuits 44 cup sugar eggs, milk, melted shortening and vqb 
% cup melted butter or 55 teaspoon cinnamon each sandwich into egg-milk dip until 

margarine 44 cup chopped nutn . Broil until golden brown on each side,.$ 
Shape biscuits into balls. Dip each in melted a waffle baker. Makes 6 servings. 

' 

butter or margarine, then n su&, cinnamon and 
nuts which hive been mixed k t h e r .  Arrange 
balls in 2 layers in a greased ring mold. Bake at 

Rm+ Urng Gritr 
375" F. 25 minutes. Makes 8 servinps. BOILED GRITS 

1 package canned biseaite 
% cup mils ' 

.--- =-.., - --r- -' _ mn salt 
cup g-'-* 
cheese 

" 1 eup y p o l . 1 ~ ~  &h 

CRUSTY BREAD STICKS 1 teanw 
a m  rwrmcuam 

~ W c u ~ p o p p ~  Place grits and salt in stew pan. 
or caraway seed and blend well. Cook over direct M 

12 



y until the mixture has boiled 5 minutes. 
ace the pan on a preheated asbestos mat 
slowly for 25 minutes. Stir often enough 
t sticking. Serve hot with cream and 

breakfast. Serve hot, seasoned with 
argarine or gravy, in place of rice or 
OF pour into mold and cool. Serves 4 

and knead a few times. Pat or roll to the desired 
thickness and cut with a floured cutter. Bake at 
425O F. 12 minutes. Makes 12 medium-sized 
biscuits. 

OATMEAL MUFFINS 
(Using Rolled Oats Mix) 

2% cups rolled oats mix tablespoons water) 
1 egg, beaten (or 2M % cup water 

tablespoons sifted dried Y4 cup raisins, if W e d  
egg mixed with 2% 

Combine all ingredients and stir just enough 
to moisten dry ingredients. Fill greased muffin 
pans two-thirds full. Bake at 425O F.4 about 20 
minutes. Makes 12 muffins. 

k QUICK GRITS 
bw directions on package of quick cooking 

P' 

f: 
P '  
r r FRIED GRITS 

OATMEAL COOKIES 
(Using Rolled Oats Mix) 

GRITS MUFFINS 
Id cooksd grits 2 tc-m baking powder 
Ik W teaspoon salt 

1 tablespoon melted fat 

CHEESE-GRITS CASSEROLE 
water 1 teamaon salt 

e n g  wate~ to boil. Stir in grits. Codr 2 
be thin. Add butter or mar- 
, seasoned salt, salt, Tabaso 
taste. Combine mixture with 
into shallow baking dish and 

3W0 F. 45 minutes. Serves 8 to 10. 

ROLLED OATS M E  
V4 cup b d b g  powder 
1 t a b 1 ~  salt 
1% cups -gg 

* mdled-cmfa rnL A S 4 l l t ~ ~ ~  

I'Add enough water to the dry mix to make a 
pdough. Turn out on a lightly floured board 
+ 
I pbd wbnt, quick ding, may be used. 

244 cups rolled oats mix spoons water) 
1 teaspoon dnnamon 1/4 cup water 
1 egg, beaten (or 2% table- 1 teaspoon vanilla 

spoons sifted dried egg 3/4 cup sugar 
mixed with 2% table- 4$ cup raisins 

Combine all ingredients and stir just enough 
to moisten dry ingredients. Drop the dough by 
teaspoonfuls on a greased baking sheet. Bake at 
375" F. 12 to 15 minutes. Makes 24 cookies. 

Other Oatmal Reciipx 
OATMEAL HURRYUPS 

1% CUPS flour 4/2 teaspoon salt 
3 teaspoons baking powder 1% cups oatmeal 
3 tablespoons shortening 1 cup milk 

Sift flour, salt and baking powder together. 
Add oatmeal and melted shortening. Add milk 
and stir only enough to moisten dry ingredients. 
Drop by teaspoonfuls on a well-greased baking 
sheet. Bake at 450° F. 15 minutes. Makes 1% 
dozen. 

SCOTCH OATCAKES 
1 cup flour 2 cups rolled oats, regular 
1 tablespoon sugar or quick cooking 
1 teaspoon baking powder M cup butter or margarine 
r/ i  teaspoon salt M cup milk 

Sift dry ingredients. Mix in oats. Cut in fat 
thoroughly. Stir in milk gradually until a soft 
dough is formed. Divide into six sections. Roll 
each piece into a 4-inch circle. Cut each circle into 
4 triangles; place on greased baking sheet. Bake 
at 375O F. 12 to 15 minutes. Yield: 24 cakes. 

OATEN BREAD 
2 cup  flow 1 cup rolled oats 
45 cup sugar 1% CUPS buttermilk 
2% teaspoons baking 2 tablespoons melted fat 

powder 1 cup diced, cooked prunes 
% teaspoon soda W cup hopped nuts 
1 teaspoon salt - 



Sift dry ingredients, add oats and blend well. 
Combine milk and melted fat. Add to flour mix- 
ture with prunes and nuts. Stir just enough to 
moisten dry ingredients. Place into a well-gmwd 
loaf pan 9" x 5" x El". Place extra halves of prunes 
and whole nuts on top. Bake at 375" F. 1 hour. 
Cool thoroughly before slicing. - 

BUTTERSCOTCH OAT CRISPS 
1% cups flour - % q r h e r *  
!ij teaspoon salt 1 cnp b w a  s u p  
144cupsllncodredrollcd iceg 

eats, quick er regular 2 tcaspoo~ vanilla 
W cup huer or margoriw 

Sift together flour and salt; stir in oats. Cream 
butter or margarine and fat; add sugar and cream 
well. Add egg and vanilla; beat until fluffy. Add 
dry ingredients; blend well. Shape into 2 rolls, 
9 inches long. Wrap in waxed paper and chill in 
refrigerator. Slice 1/4 inch thick. Piace on un- 
greased baking sheet. Bake at 350" F. 10 to 12 
minutes. Yield: 414 dozen cookies. 

Rice 
Rice is a nutritious and economi 

supplying f& energy. White rice is a 
low in protein. I t  is bland in flavor 
allergenic. Most rice sold in Texas 1s 
with &vitamins and iran; $ ever, read - X T  labels before making select~on. 

Types qf RisG 
Rice is short, medium or long grain 

important to identify the variety of rice 
of the difference in cooking characteristics. 

Short and medium grain varieties h 
.plump grains which cook tender and 
cling together. I t  is good to use for c 
puddings or rice rings. 

Long grain varieties are four to five 
long as the grain is wide. When cooked, t 
separate and are lighter and fluffier than 
medium grain rices. It is used in salads, st 
meat dishes. 



short, medium or 

rbailed rice is parboiled befare . - . 
in the retention of mu& d - 
and mineral qmtent Bat- 

to cook than reggIar rice 
rice to two and m-halif 

pe-cooked rice q u i r e s  minimum 
. One cup pre-cooked rice yields 

whole unp1ished grain with 
t aad a small amount of the 
. One cup of uncoaked brown 
of codre4 rice. 

shortening and milk. Add-to dry ingredients. Mix 
well. Stir in rice. Fold in stiffly beaten egg whites. 
Bake on hot griddle. Yield: Six 4-inch pan cakes. gg+g- - 

each cup of c6okec.I rice, add * */--% @.5:dk, 
in a coveted saucepa; simmer &+-- 

RICE MUFFINS F13; 

1% tablespoons melted fat 
% cup cooked rice 

W teaspoon salt 

Sift dry ingredients together. Beat egg and 
combine with milk, shortening and rice. Add milk 
to dry mixture and mix well. Fill greased muffin 
pans twethirds full. Bake at 375O F. 30 minutes. 
Makes 6 servings. 

" (3-2-1 Fhff Method) - 
SOUTHERN RICE SPOON BREAD 

1 cup boiling water 1 tablespoon butter or 
3 tablespoons cornmeal margarine 

2 eggs, separated 
2 teaspaom baking powder 

Mix corn meal and watel., add flour, salt and 
a t a m  dq.,te &&& W t e n c y  o~rm sugar. Cook in double boiler until thick. Stir in 
r qxtra fd&cr rice: &st with 4/3 cup rice and butter or margarine. Add beaten egg 
trad iwr& cooking "f& 9: to. 5 yolks, baking powder and milk. Lastly, fold .in 

stiffly beaten egg whites. Pour into 2-quart greased 
baking dish, place in pan containing 1 inch of hot 
water. Bake at 350" F. 40 minutes, or until a 
knife inserted in center comes out clean. Remove 
the pan of water for last 15 minutes of baking. 
Serve from the baking dish. Serves 4 to 6. 

Suggestions for wing  rice: 

aift$ga. As a cereal -serve hot with cream or milk and 

; IS 



a In soups- add uncooked rice to homemade soups 
during cooking. 

a As a vegetable-serve with gravy, butter or 
sauces, or cook rice in stock or bouillon or 
tomato juice instead of water. 

a As a bed or ring- use in creamed or curried 
dishes. 

Photographs in this publication are courtesy of the Wheat 
Flour Institute, Chicago, Illinois; Rice Council, Houston, Texas; 
American Corn Millers' Federation, Chicago, Illinois; and 
Cereal Institute, Inc., Chicago, Illinois. 

Cooperative Extension Work in Agriculture aud Home 
Department of Agridture cooperating. Distributad 
as amended, and June SO, 1914. 
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